GRAMMY CAKE 

WITH dark CHOCOLATE GANACHE & FRESH RASPBERRIES
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An old-fashioned, vintage recipe single-layer chocolate cake covered in a decadent ganache. 
Perfect for everyday or special occasions!
INGREDIENTS:

Grammy Cake:
½ cup (50 grams) unsweetened cocoa powder

1 teaspoon baking soda

1 cup fresh brewed strong coffee (HOT!)
¾ cup unsalted butter, cut into small cubes

¼ cup canola or vegetable oil

2 cups (283 grams) all-purpose flour

1½ cups (298 grams) granulated sugar

½ cup (106 grams) light brown sugar

½ teaspoon fine sea salt

3 eggs (room temperature)
1 tablespoon Rodelle Pure Vanilla extract
Chocolate Ganache:
8 ounces semisweet chocolate (I use Ghirardelli Chocolate)
1 cup heavy cream
Garnish:

Fresh Raspberries

HOW I MAKE THESE:
1. Preheat oven to 350 degrees.  Grease a 10-cup bundt or tube pan or spray with baking non-stick spray; set aside. (If you use a bundt pan, REALLY spray it generously!)
2. Make the Cake: In a medium bowl, whisk together the cocoa powder and baking soda. Whisk in the boiling hot coffee (the mixture will bubble). Add the butter cubes and canola oil and whisk occasionally to melt the butter.  Set aside to cool to room temperature.

3. In a large bowl, whisk together the sifted flour, granulated sugar, brown sugar and salt.

4. Add the eggs and vanilla to the cocoa mixture and whisk to combine. Slowly pour the cocoa mixture into the dry ingredients while stirring with a wooden spoon or silicone spatula; stop stirring once the mixture has just combined and is free of lumps - DON’T OVERMIX!
5. Pour the mixture into the prepared pan and bake until a toothpick inserted in the middle comes out with moist crumbs attached, 45 to 50 minutes. Cool the cake in its pan on a wire rack for 30 minutes before inverting it onto a platter.  Cool completely before frosting.
6. Make the Chocolate Ganache:  Chop the chocolate bars into small pieces.  Place the chocolate in a small heatproof bowl. Place the cream in a small saucepan over medium heat and bring to a low simmer (small bubbles around the edge of the pan), stirring occasionally.  Immediately pour the cream over the chocolate.  Swirl the bowl to ensure that all of the chocolate is coated with the cream.  Cover your bowl and leave it undisturbed for 5 minutes.  After 5 minutes, remove the cover and begin to slowly whisk the mixture, starting with small circles in the middle and working your way outward until you have a smooth, glossy frosting.  Let cool at room temperature for at least 30 minutes.

7. Place the cake on a serving platter and pour the ganache evenly over the top of the cake. The cake can be kept, covered, at room temperature for up to 5 days.
NOTES:  You can make the ganache in advance; store covered at room temperature.  If it thickens too much to drizzle, place the bowl over a pan of simmering water and stir until desired consistency is reached.

The cake can also be served warm and sprinkled with powdered sugar rather than drizzling with Chocolate Ganache.
YIELD:  12 servings
INSPIRED BY:  Great Gram and my Mom, and Brown Eyed Baker
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